‘eap and rlamp at once,

. eessed) in a hot-water bath (pints ten

‘Partialfy seal. Bofl (process) quarts
_ for ten minutes, When Jurs are culd,

GOVERNMENT EXPERTS’

- ADVICE ON HOW TO CAN

BERBIES

For dewbarriu, blackberries, logan-
berries, huckleberries, raspberries and
currants practically the same methoils
of cannlng may be used. The eondi-
tion of the fruit will have much to do
with the quality of the product. Ber
ries should be gathered in shallow
trays or buskets and not {n deep ves-
sels which allow them to be bruised
‘and crushed. They' should be uniform-

Iy ripe, sound, and as Iarge as possi-.

ble,

After the berries have been sorted
carefully and washed lightly by plac
ing In a colander and pourlng water
over them, instead of immersing them
In water, pack as closely as possible
without erushing. This can be done
betier by putting a few berries into
the Jar, pressing them gently Into
place, and proceeding layer by layer,
than by nearly filling the jar loosely
and then trying to press thom down.

Fill jars full of frult and ecover
with hot sirup, Bolling berry julee or
other sirups ean be used Instead of
sugar sirup, Partially seal jars. Doil
(process) pints ten minutes and
quurts twelve minutes, Seal, When
cold test for leaks and store In cool,
dark, dry place,

The use of a sugar sirup, made by
bolling three pounds and nine ounces
of sugar to one gallon of water and
straining, adds to the flavor of the
canned berrles, The use of berry
Juice expressed from extra berries in-
-stead of water In making the sirup
will give a richer color and flavor.—
United States Department of Agricul-
ture.

TOMATOES IN GLASS

Select firm, unlformly red, ripe to-
matoes of medium size. Put Into
trays-and lewer Into bolliug water for
one minute, then plunge Into cold wa-
ter for a few seconds until skins slip
easlly, Remove and cut out the core
with a slender-polnted knife without
cutting into the seed cells. Peel
promptly and pack Into previously
bolled quart jars. Add one teaspoon-

ful sugar and half a teagpoonful salt
seasoning and ﬂl! the jnrs Mth a hot
thick tomat: 1 o
I8 economic: f_ i.«
will give

edure
Tuge ench
hole {omaloes 161

broken tonoe i Lsr
seeds nnd skins are then removed and
the pulp Is concentrated by 5olling It
to nbout the consistency of ketchup.
Place cleansed rubber rings and lids
on the jars, but do not seal tightly.
Put filled jars on a {nlse bottom in a
water bath and boll (procesg) for 80
minutes, counting from the time the
hot-water bath begips to boll around
the jars again. This one bhoiling s
sufficlent. As each jar Is taken from
tlie boiler, seal It tightly and when
cold test for lenks. Store In cpol. dark,
dry place. Test again the pext day
for lenks and If any are fdund add
clennsed new rubber ring ér top If
necessary and reboll, If a sthamepres-
sure eanner 15 uded process quarts for
ten minutes under eight pounds steam
pressure,

RHUBARB |

Because of Ite extreme aeldity, rhu-
barb ean be canned safely without
boiling (processing). Rhubarb should
not be conned In ordinary metal or In
Jars with ordinary metal tops. Only
glnss or eans speclally enameled Inside
may be used.

Belect young, tender rhubarb and
cut either Into two-lnch pleces or Into
lengths to fit the jar when placed ver-
tically, Pack In sterllized jurs In ver-
tical raws. Cover with fresh cold wn-
ter and allow jars to stand ten mio-
utes. Draln off the water and agolo
fili ta overflowing with fresh cold wa-
ter. Use cleansed rubber, put on glass
In the far
South rhubarb should be bolled (pro-

minutes, quurts 20 mioutes) at bofl-

Sinee rhubnrb contdlns much water,
n better and more economical produoet
could be secured by canning rhubarb
gance, . Cut the rhubarb into one-inch
tengths and steam until tender, For
each quurt of eauce add half a cupful
of sugar. Pack hot In sterilized jJars.

test for lenks. Store In a cool, dark,
dry place.—United States Department
of Agrieulture,

CHERRIES

Clierries when ecanned whole should
be blanched by dipping into bolling
water for 10 secands. which prevents
gplitting.  For sour cherrles, nse 'a
sirop made by boiling and straining
five pounds and elght ounces of sogur
to one gallon of water. KFor swest

pounds and nine ounces of sugar to
one gallon of water, Pack In previous
Iy bolled jars. Honey or other sirups
can be used Instend of sugar sirup.
Purtially seal jars, Boll (process)
quart-size jars In water bath for 25
minutes. Seal airtight, nnd when cold
test for leaks, Store In cool, dork,
dry place~United States Department
!ut Agriculture,

SWEET CORN

Successful home eanning of sweet
corn depends upon careful selection of
L fender, juley corn in the milk stage.
Corn for eanning should never stand
longer than a few minutes after being
tnken from the stalk. Corn which I8
past the milky stage or Is stale 1s very
diffienit to ean.

Remove husk and sik. Blanch on
the ¢ob by dipping Into boiling wated
from one to three minutes or until
milk Is set. Have clean hands, ond all
utensils scalded. Cut corn off the cal
Pack Immediately into previously boil-
ed jars to within one ineh of the top,
but do not pack too lightly. Add sen-
soning (one-third level teaspoonful salt
and two-thirds teaspoonful sugar) te
oach pint of corn, nnd fill jars with
clear hot water. Paddle to allow
llquor to penetrate to the hottom of
the jar and to remove all alr bubbles.
Partinlly seal jars.

Processing with steam undeér pres-
sure §s recommended. Process pint
Jars 11 hours at 15 pounds pregsure.
Seal immediately, cool as rapldly as
possible, but do =0 in a place free from
drafts. Do not put into cold water, ns
the jars will erack, When cold test
for leaks and store In a cool, darlk, dry
place,

If the Interm!itent process Is used,
bofl pint jars 114 hours the first day
and one hour on the second and third
days. Loosen covers hefore each sub-
sequent bolling, and seal completely
after bolling. Cool, test for leaks, and
store.

If the single-period continuous boil-
ing process ls employed, boll for at
lenst three hours. Seal, cool, test for
lenks, and store,

Take every precautlon to have ;mhd
rubber and absolutely tight jars; Test

for lenks each time jargs become cold
and ogoin 24 hours after processing.
:ng slightest slgn of leéuks

| hetterdlavored finished
it +an be obtained by drying

stoad of canning It.—United

Depariment of Agriculture.

ASPARAGUS

Asparngus for canning must be
fresh and tender. This is of the great-
est Importance, Select tips of uniform
glze and maturity and wash them, Cut
in right length for cans, scrape off
tough outer skin, and tie in bundles.
Blanch by immersing the lower ends
part way in bofling water for two min-
utes. Then Immerse the entire tips
for one to two minutes longer. Plunge
Into a cold salt-water bath (one table-
spoonful salt to one guart water).
Drain and pack neatly, tips up. Fill
Jars with- hot brine (four ounces of
galt to one gallon of water) and par-
tially seal Jars,

Processing with steam under pres-
sure is recommended. Process pint
jars 80 minutes at 16 pounds pres-
sure. Seal immediately, cool, and test
for leaks, and store in a cool, dark,
dry place.

If the intermittent bolling process is
uged, process in the hot-water bath for
one hour on each of three sguccessive
days. Loosen the covers before each
subsequent Dolling, and seal tightly
nfter each bolling. Cool, test for leaks
and store.

If the one-perlod, continuous bell-
Ing process is employed, boil for at
least three hours, Seal, cool, test and
store—United States Department of
Agriculture.

A=t
MAKE GARDEN LAST ALL
WINTER.

Glass jars, rubber rings, and
hot water, and those berries,
fruits, and juley vegetubles will
furnish dishes and desserts all

winter,

Moist heat, absolute cleanll-
ness In handling the produet to
bhe canned, willingness to work
for yourself and your country
are some of the necessary re-
quirements if yon wish to keep
fruits and vegetables o good
condition for winter use.

ol e s L st
THE CANNER'S MOTHER GOOSE

Bing a song of canning—
Wash bollers saving food,

Every loyal housgehald
Dolng all it could,

When the jars are
The food they will keep
Wil help to feed the nation

rherrles, use a sirup made of three

When the enow la deep,

PLEASANT WAY ALWAYS

ted with rahbar s me-

THE KNOX’

Nothing Ever Lost by Effort to
Sting Out of Request That Mu
Be Refused.

Do you know how to take the stis
out of anything unplensant you hit
to do? It is a good plan te learn he
to do this,

“She sald she couldn't do it, bnt
know how Effie would say such.au k
She trles s0 hard to make everyhs
feel plensant. Now, when I say
people understand that I mean no.

herself ag if she had announced a more |
amiable characteristic. She wns a glrk|
with a pecullarly blunt and uocom:
promising manner. If she refused a re-|
quest, her refusal was ag downright a8
a blow. It was never softened by any|
little phrase suggesting regret.

Marcia was so well satisfied with hers.
self that she felt something like éons
tempt for the way Effie took the stifg

to whom she refused a favor as grate- |
ful as If she had granted it. &

The girl who starts to go through
Iife with her elbows out is golng fo'

spoken, she may neced to use that a8
consolation for her sore heart many 4
time. It pays to make even a refusal
pleagant. It pays to take out the sting
whenever possible, and drop in the
honey, One who starts out as Marela
did, priding herself on being blunt, and
contemptuous of the little courtesies,
is likely to come to old nge friendless
and embittered. Learn to be pleasant
and take out the sting.—Iixchange.

ADD COLOR TO THE GARDEN

Goldfinches, Always Attracted by Sun-
flowers, Make Beauty Spot
Especlally Attractive.

A very famillar bird In our gardens,
especially when there are sunflowers
growing there, is the beautiful little
American goldfinch,

Their deep blaek wings and toll and
lttle cap form a striking, though pleas.
ing, contrast to thelr bright yellow
bodies.

Because of their sweet, canary-like
notes they are often called wild en-
naries,

They are very soclable little birds,
being found usually in small flocks;
they even bulld thelr nests in small
communities.

When winter approaches the male
changes his bright yellow coat for one
of n soberer color closely rcseplhllus
that of the female.

Numbers of them feed upon the sun-
flowers in my garden every year, and It

gea thelr bright yellow bodles nanbinx

ﬂ. A

Marcia looked ns well pleased wlﬂi“ ;

out of saylng no, and made the people |

find the road hard to travel, If she |
prides herself on being blunt and out={

is n pleasing sight to go in theré and |

By REV. L. W. GOSNELL
Assistant Dean, Moody Bible

TEXT—Paul the aged.—FPhllemon &,

0ld age s dreaded by some. True,
the physical man may decny ; the keep-
ers of the house
may tremble, the
strong men bow
themselves, the
grinders cense he-
cause they are
few, nnd those
that look out of
the windows be
darkened. But In
splte of all this,
“Panl the Aged”
I1lustrates the
blessedness which
Ay accompany n
Christinn old age,
Doctor Cuyler at
Fourscore,

Notice how
The Epistie to the

cheerful he wus.
Phllipplang was wrltten in his latter
years and from prison, yet Its watch-

word I8, Rejolce. Dr. Theodore (Cuy-
ler in his autoblography, “Memories of
Eighty Yenrs,” says: “There are some
people who have a pltiful dread of old
age. For myself, Instead of it belng
a matter of sorrow or pain, it is rather
an oceasion of profound joy that God
hag enabled me to write in my family
record, ‘Four Score Years'. The Octo-
ber of life may be one of the most
fruitful months in all its calendar;
and the ‘Indlan summer' its brightest
period when Goid's sunshine kindies
every leaf on the tree with crimson
and golden glories."

Notlee how sympathetic Pa@ s
when  old. Shokespeare rlﬂ\ﬁ TeR,
“Orabbed age and yeuth canot live to-
gether,” but Paul managed it, He de-
lighted in young life and had Mark
and Titus and Timothy about him,
What a secret of perpetual youth!
Some Accomplishments of the Aged.

Then, too, thls aged man was husy.
We understand the feeling of John
Wesley which led him to pray, “Lord
let me not live to be nseless,” We re-
call that Michael Angelo did his great-
o8t work at sixty-seven and at ninety
wos an enger student and cried, “0
for another hundred years!” “Para-
dize Lost" was written by Milton a few
Mears before his death in old age.

Paul was busy with his writing, It

in the sune

Ang-tive - em
York Buu.

Moving Plctures for the Home,

A compnratively Inexpensive combl-
nation moving-pleture camera and pro-
jector for amateur use I8 {lustrated In
Popular Mechanics Magazine, It
bears about the same relatlon to the
costly and heavy professional ma-
chines as n compact, Ught eamera doés
to a cumbersome apparatus employed
by portralt photographers. Exclusive
of its tripod, the new movie camera
weighs léss than three and a half
pounds, It uses standard film and Is
operated as easily as any simple “stiil”
Instrument. The capacity of its maga-
gines, deslgned for daylight loading, Is
twenty feet, which, bectuse eight in-
stead of sixteen pictures are tnken per
socond, records as much action a8
forty feet of film in & professional ma-
chine. Sharp, clear plctures capable
of rensonable enlurgement for “stills”
are obtalned. By changing the lens at-
taching a light frume with reels of
200-foot capacity, and mounting &
gmall, eylindrical lamphouse, the cam-
era Is converted Into a projector,

Serblans Great Walkers.

All Serbian peasants are great walk-
ers. A servant, given a short leave,
will think nothing of footing it to his
home, five and twenty miles off, and
walking back after a short day spent
with his family.

It 18 quite in the ordinary way of
thelr business for both men and women
to be two days on the rond to market,

Owing to thelr remarkable march-
ing powers Serbian troops are mobils
ized and moved with surprising rapids
ity, In spite of the great lack’ of rail-
way communication. And thew they
march light,

With little in the bread-bag that
hangs at his belt the Serbian soldier
I8 quite content if only he ¢an roll
himself a cigarette now and then and
look forward perhaps to a tot of plum-

cognnc,

He Knew.
The Fat Customer—I want half &
dozen collars, plense.
The Olerk—Whut slze?
The P. O.—Thirteen and a half,
The Clerk—Surely yon must take &
larger collar than that, What size
ghirt do yon wear?
The I, C~—Sixteen.
The Olerk—Then why do yen wish
guch a small colar?
The ¥, C—Why, confound ye, T'm
buying them for my boy!

Uplift of Coyote.
The despised coyote has lived to see
the day when his pelt Is sought fn the
fur markets of the world ns one of
the prizes of the trapper's pack. The
gkin of the prairie wolf today brings
a price up to $15, according to the
guotations in the fur buyer's list. Up
till last year this tnrwnaamm
the warket-~Dawson Nms.

wiis Jist at this time he wrow to Phile-

! calllng' himself “Paul the Aged,”
. - h_lis most gloricus
Atles— Epllminns. Phitipplans, Colos-

* Many aged people by writing
ptters of Christlan counsel or cheer
miight make thelr last days wondrously
firnitful. If they can no longer write
with comfort, they may send forth
printed pages like leaves of healing.

Paul was busy with his reading. He
bids Timothy bring to him, while Im-
prisoned shortly before his death, his
hooks and parchments (2 Thmn. 4:13).
What an opportunity age affords to
browse at will in our librarles. The
books we have longed to read for years
may then be enjoyed. And how rich
they become in the light of the experi-
ence of life! Especially, “What glory
gilds the sacred page.”

™ul was busy praving. Truly, he
prayed without censing and especlally
in old age, spent 50 largely in prison.
So long as this ministry is open, no
one need feel he has outilved his uge-
fulness. Indeed, it is the very minis-
try meglected by those bearing the
burden and heat of the day. How the
Lord seeks for Intercessors!

Paunl was busy with his.preaching.
True he was In prison, but he preached
to his guards. So that throughout the
Praetorian  Guard Christ became
Enown (Phil. 1:13 R. V.). We are re-
minded of such an Invalid as Della
Cooke, conflned to her room for yenrs;
but her bedside became a Bethel to
thousands. The aged may be “Chris-
tian eonversationalists" and mway rival
clergymen 1a thelr usefulness,

Finally, Paul was hopeful. “The
time of my departure is at hand,” he
gays, anil he knows that “to depart is
to be with Christ." As one has put It,
not & tpuce, but only a line, supmntes
between the bellever and his Lord. "
(}hrldj;lan old age may be like tlu.
polar midsummer days, when the sun
shines till midnight, and dips but for
an imperceptible interval ere it rises
for the naending day of heaven,”

May an Old Man Be Saved?

Nothing I8 more pitiable than the
ease of on old person who is without
liope. - But such a person need not =o
continun.  Gypsy Smith loves to tell
how his gypsy uncle was converted at
the age of ninety-nine. “As many as
recelved him, to them gave he power to
becom@ the sons of Ood, even to them
that balleve on his name."” (John 1:12.)
You need not wait for some strunge
feeling or wonderful experience. If
you Wil humbly receive Jesus Ohrist
ps your Saviour, you shall be saved!
You may come late into the vineyard
and expect but little, but who knows
what the Lord of the vineyard may do
(of, Mutt. 20:1-16)7 We heard of one
converted Iate In lifa who departed
full of foy, exclaiming, “I shall have

my Ww_’“

na Wholly te Christ,

As Y mygelf wholly to Chelst, 1
find thn:ﬁomr to tike him wholly for
ml!i.md a8 I lose myself and ol T
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GASTORIA

For Infants and Children,

Mothers Know That
Genuine Castoria

In
Use
For Over
Thirty Years

GASTORIA

ﬂlr CEMTAUR OGIF‘H'f. MEW YORK SITY.

One for Each.
Mrs. Houllhun—Wan divoree would
he no good : O want two av them.
Lawyer—What do you mean?
Mre, Houllhan—Maolke do be livin' a
tdooble lolfe—~Beston Evening Tran
qoripl.

Gold hrick purchiasers are born of-
ten enough to keep the manufaeturers
from going out of business.

New York is peeved over the use of
Grant's tomb as a billboard.

The Appropriate One.
ramps lend a sort of vegetahle
Hfe, don't they®

wp

“Well,
beats?"

"ASTHMADOR
AVENTS "RELIEVES
HAY FEVER
ASTHMA.

Begin Treatment NOW

All l)mn,;luu (..-u.u.muo

naturally; aren't they all

lllﬂlll!lll]llllll .!

’

Savory hot sandwichcs—
Libby's Dried Beef, toast
and cream sauce.

Tender—Delicate Sliced Beef

T'I‘EE tender delicacy of leby 5

Sliced Dried Beef will surprise

you. The care with
choice meat is selected,

which

the skill

with which it is prepan.d. give
it the exceptiortally fine flavor.

Its uniform slices will please you,

too. Orxder Libby’s
Dried Beef today.

Libby, MSNefll & Libby, Chicago

Save t
Canadi

Sliced

When Our Cwn Harvest Requirements Are Completed

United States Help Badly Needed
Harvest Hands Wanted

Military demands from a limited population have made such a
scarcity of farm help in Canada that the appeal of the Canadian
Government to the United States Government for

A Help to Harvest the Canadian Grain Crop of 1918
Meets with a request for all available assistance to

G0 FORWARD AS SOON AS OUR OWN CROP IS SECURED

The Allied Armies must be fed and therefore it is necessary to save every bil
of the crop of the Continent—American and Canadian, ™

Those who respond to this appeal wil
Warm Welcome, Good Wages, Good

I geta
Board and Find Comfortable Homes

A card entitling the holder to a rate of one cent per mile from Canadias
| boundary points to destination and return will be given. to all harvest applicanta,

Every facility will be afforded for admission into Canada and returm to the

States,

Information as to wages, railway rates and routes may be had from the

UNITED STATES EMPLOYMENT SERVICE

CINCINNATI, COLUMBUS, DAYTON, HAMILTON, SPRINGFIELD,
YOUNGSTOWN
Morc Canscruat.vc
“Do you belleve in telepathy 7 Evcry Woman Wnnis

“No; have n homeopathic doe-

tor."

Wwe

Mogt people are two-faced,
lew are three-foced,

and a

A Whnh:snme. Cleanslng,
Your Refroshing and Weallog
Lotion—Murine for Red-
ness, Soreness, Granula.
E es tion, Itchingand Burning
of the Eyes or Eyelhds'

'mm Mmrlu. um-lulor fﬂ'i‘

"""' w“ﬂfm«l

FOR ERSDNAI. HYG[ENE
Dissolved in water for clouches stopa
pelvic catarrh, ulceration and Inflaun-

Recommended by Lydia E.
Pinkham Med. Co, for ten year.
A bealing wonder for nasal catarrh,
m&m:ﬂmmﬂml




